fied and the mixed fatty acids (87 g.; i.v. 52-4) were recovered; the mixed acids so obtained were resolved by the lead salt-ethanol method (Hilditch, 1956) into two groups of simpler mixtures of acids differing in unsaturation, whereupon each group of the acid was esterified with methanol, with the precautions suggested by Bjarnason & Meara (1944) , and fractionated through the electrically heated and packed (E.H.P.) column of Longenecker (1937) as usual. The composition of the mixed acid was calculated from the s.E. and I.v. values of the ester subfractions by the method described by Hilditch (1956) . The mean equivalent of each homologous ester group was found by interpolation and extrapolation of the degree of unsaturation of each fraction.
Component glyceride. A sample (221 g.) The possible component glycerides were calculated from the composition of the individual group on the theory of computation given by Hilditch (1956) .
RESULTS
The fractional crystallization data of the mixed fatty acids of wild boar by the lead salt-ethanol method are given in Table 1 . Table 2 records the component acids of wildboar fat.
The results obtained by crystallization of neutral wild-boar fat from acetone and ether at various temperatures are recorded in Table 3 . Table 4 presents the separation of the mixed acids of glyceride fractions A, B and C by the lead salt-ethanol method.
The component acids of the glyceride fractions A, B and C are given in Table 5 .
The possible component glycerides of wild-boar fat are given in Table 6 .
DISCUSSION
Component acid8. The wild-boar fat contains 47.9 % by weight of the saturated acids, which includes 29-5 % of palmitic and 16-8 % of stearic acid as major components and 1-6% of myristic acid as a minor part. The unsaturated acids, which form 52-1 % of the total acids, contain 13-2 % of hexadecenoic and 36-3 % of oleic acid together with 0 7 % of tetradecenoic and 1-9 % of linoleic acid. This is, in general, simnilar to the pattern in other fats of other herbivorous land animals.
Bioch. 1959, 71 0-2 0-6 1-6 8-6 9.7 13-9 6-1 3-3 3-6 0-1 0-4 0-8 1-7 1-9 8-7 5-0 8-4 22-5 0-4 2-5 Total 2-4 32-2 13-0 1-3 12-3 35-9
2-9 Table 7 shows that the wild-boar fat and pig fat are extremely similar in their composition. The same saturated and unsaturated acids, except C20-C2, are present in each case. The characteristic difference between wild-boar fat and pig fat is that the wild-boar fat has a larger amount of hexadecenoic acid, formed mostly at the expense of oleic and octadecadienoic acid, whereas pig fat has a lower percentage of hexadecenoic acid but the 594 (%) INDIAN WILD-BOAR FAT. The experimental values for the distribution of acyl groups in the glycerides of wild-boar fat, together with the computed values of the 'even' and 'random' types, are given in Table 8 , and it is clear that wild-boar fat follows the rule of 'even' distribution, according to which the component fatty acids tend to be distributed as widely as possible among all the triglyceride molecules. In this respect wild-boar fat does not fall into line with the general land-animal type of fat. The 'random' distribution would require an appreciable amount of fully saturated triglycerides, lower proportions of disaturated-mono-unsaturated, and monosaturated-diunsaturated glycerides, and an appreciable quantity of triunsaturated glycerides. As the wild-boar fat follows the 'even-distribution' pattern, Kartha's (1953) theory of restricted random distribution need not be discussed. SUMMARY 1. The composition of the depot fat from a wildboar (Su8 cri8tatu8 indicu8) has been studied. The mixed acids were separated by applying the lead salt-ethanol method and their composition was studied by the ester-fractionation procedure.
2. The proportions of individual fatty acids in the fat were, in general, similar to those in the fats of other herbivorous animals and were very close to those of pig fat.
3. The glyceride structure of the wild-boar fat has been investigated by low-temperature crystallization of neutral fat with acetone and ether as crystallizing medium. Three main fractions thus obtained were studied separately and possible glyceride composition was computed from the observed data.
4. The observed glyceride pattern inwild-boar fat follows Hilditch's rule of' even distribution' and so it does not correspond with general land-animal types.
